
SSttaarrtteerrss
Beet  Carpaccio    
marinated  rock  shrimp,  
radish  sprouts,  crispy  ginger      
13.25

Oysters  on  the  Half  Shell    
A.Q.

Beef  Barley  Soup    
oxtail  consomméé,,  ppiicckklleedd  vveeggeettaabblleess
11.50

Lightly  Smoked  Tasmanian
Ocean  Trout  “Mi  Cuit”
potato  rösti,  organic  chicken  egg,
pancetta  vinaigrette      
14.25

Sautéed  Wild  Gulf  Shrimp
cucumber,  daikon,
green  chile  vinaigrette    
14.25

Pan-sseared
Artisan  Foie  Gras    
concord  grape  purée,
peanut  crackle    
18.50

Hand-ppicked  
Dungeness  Crab  Salad    
pink  grapefruit,  cilantro,  
olive  oil  sorbet
15.50

Eggplant  Soup
tomato  fondue,
prosciutto,  lardo  
11.50

Roasted  Pear  Salad
pt.  reyes  blue,  frisée,
candied  walnuts
12.00

Bradley’s  Caesar  Salad  
whole  leaf  romaine,
parmesan  croutons      
9.75

MMaaiinn  CCoouurrsseess
Mushroom  Pot  Pie
root  vegetables,  pistachios      20.00

Pancetta-wwrapped  Day  Boat  Scallops
chanterelle  mushrooms,  fingerlings,  spinach,  
smoked  onion  foam      29.50

Roasted  Liberty  Farms  Duck  Breast
duck  leg  confit,  figs,  vanilla-ssweet  potato  purée,
five  spice  jus      30.00

Olive  Oil  Poached  Local  Black  Cod      
butter  beans,  lacinato  kale,  tomato  vinaigrette      26.50  

Bacon-wwrapped  Pork  Tenderloin
dandelion  “persillade”,  salsify,  natural  jus      26.75

Braised  Beef  Cheeks
black  pepper  spatzle,  root  vegetables      25.00

Alaskan  Halibut  “Sous  Vide”
bamboo  rice,  peanuts,  shiitake  mushrooms,
shrimp-ccoconut  nage      28.50

Bone-iin  32oz  Prime  Ribeye  for  two
sautéed  spinach,  cipollini  onions,  
green  peppercorn  sauce      79.00

Chef  Mark  Dommen’s  Six-ccourse  Tasting  Menu
79.00  per  person  for  the  table

SSiimmppllyy  WWoooodd  GGrriilllleedd        

a   l a   c a r t e   m a i n   c o u r s e s

Mahi  Mahi
sorrel  “chimichuri”,  smoked  sea  salt
23.00

12oz  Natural  Angus  NY  Steak
red  wine  butter,  béarnaise  relish    
33.75

Ahi  Tuna  
marinated  Napa  cabbage      25.00

Grilled  Sonoma  Lamb  Chops  
espelette  chili,  garlic,  thyme
29.75

CC hh ee ff // PP aa rr tt nn ee rr   Mark Dommen

AAnn  1188%%  ggrraattuuiittyy  wwiillll  bbee  aaddddeedd  ttoo  aallll  ppaarrttiieess  ooff  sseevveenn  oorr  mmoorree..

One Market Street, San Francisco   
Reservations 415.777.5577
Private Parties 415.777.2233
www.onemarket.com

1111..0044..0088

D I N N E R

MM aa rr kk ee tt   MM ee nn uu

FFiirr ss tt   CCoouurrss ee
Sautéed  Wild  Gulf  Shrimp
cucumber,  daikon,  
green  chile  vinaigrette

MMaaiinn  CCoouurrss ee
Roasted  Liberty  Farms
Duck  Breast    oorr

Pan-sseared  Day  Boat  Scallops

DDeessss ee rr tt

Your  choice  of  any  
Seasonal  Dessert  or  Frozen  Treat
selection  from  our  dessert  menu.

48.00  for  all  three  courses

FFaarrmmeerr ’’ss MMaarrkkeett  SSiiddeess

Roasted  Baby  Carrots

Sautéed  Spinach
garlic  chips

Buttery  Mashed  Potatoes

Sautéed Baby  Rapini  Greens  
anchovy

Roasted  Brussel  Sprouts
applewood  smoked  bacon  

Big  Fries

Chick  Pea  Fries
harissa  aioli

Fried  Green  Tomatoes

7.75  each


